
ENTREE 
 

Cream of Pumpkin Soup 
served with a Coriander & Poppy Seed Brioche 

$9.50 
 

Mushroom Risotto 
$15.00 

 
Scallop Ravioli 

Served with a lemon, lime & orange berru Blanc 
$15.00 

 
Moroccan spiced Chicken Fillets 

served on couscous with a smoked paprika jus 
$14.00 

 
Garlic Coriander Prawns 

served on a homemade rocket fettuccine with a butter sauce 
$15.00 

 
 

Main Course 
 

Green Thai Chicken Curry 
served with Jasmine & Wild Rice 

$28.00 
 

Char grilled Scotch Fillet 
served on a potato and thyme rossti finished with beef jus 

$30.00 
 

Lamb Shank 
served on a garlic mash potato 

$26.00 
 

Crispy Skin Salmon 
served on a home-made rocket fettuccine and finished with a cream saffron sauce 

$28.00 
 

Sweet Potato and Pumpkin Lasagne 
served with a fresh garden salad 

$20.50 
 

Beef & Guinness Pie 
Served with a Crusty Bread Roll 

$28.00 
 

A selection of side dishes 
 

Childrens meals available 



Home Made Desserts 
 

Tiramisu 
served with cream 

$15.00 
 

Chocolate Mud Cake 
served with cream and ice cream 

$13.00 
 

Warm Apple Pie 
served with ice cream 

$13.00 
 

Sticky Date Pudding 
served with hot caramel sauce 

 and ice cream 
$15.00 

 
Mixed Berry Crumble 
served with ice cream 

$14.00 
 

Cheese Plate 
assorted cheese served with crackers 

 dried fruits and nuts 
$15.00 

 
 
 

Liqueur Coffees to Compliment your meal       $8.50 
Irish,Jamaican,Roman,Sombrero.   

 
 

Digestifs 
 
 

Chevas Regal Scotch Whiskey    $8.50 
 

St- Remy vsop  French Brandy   $7.50 
 

Penfolds club Reserve Port  $6.50 


